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- Application filed June 9, 1928, Serial No. 284,105.

- 7 This invention relates to molds and it is an

object of the invention to providea device of

this kind especially designed and adapted for

use in the forming of ground meat and the
like into proper size cakes or patties prepara-
tory to cooking the same. -

Another object of the invention is to pro-

“vide a device of this kind which operates to
~ produce perforated cakes or patties to facili-
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) tate cooking as the resultant perforations in

the cakes or patties allows the heat or hot
grease to pass upwardly therethrough and
thus materially quickening the cooking op-
eration. : , :

A further object of the invention is to pro-
vide a mold which assures a sanitary han-
dling of the ground meat or kindred food-
stuff and which is ‘provided with means to
facilitate the release of the cakes or patties
from the mold whereby the formation of uni-
form size cakes or patties is assured.

The invention consists in the details of con-
struction and in the combination and ar-
rangement of the several parts of my im-
proved mold whereby certain important ad-
vantages are attained and the device ren-
dered simpler, less expensive and otherwise
more convenient and advantageous for use,
as will be hereinafter more fully set forth.

The novel features of my invention will
hereinafter be definitely claimed. ;

In order that my invention may be the

“better understood, I will now proceed to de-
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seribe the same with reference to the accom-
panying drawings, wherein :— ]
Figure 1 is a view in top plan showing a
mold constructed in accordance with an em-
bodiment of my invention and in adjustment
prior to forming the desired patties or cakes;
Figure 2 is a view in plan showing the
mold extended and in position to effect the

‘discharge of the molded cakes or patties;

Figure 3 is an enlarged transverse sectional
view taken through the assembly as illus-
trated in Figure 1; :

Figure 4 1s a view in end elevation of the

" mold as herein disclosed and partly open, full

open and full closed positions being indicated
by broken lines. C i
As disclosed ‘in the accompanying draw-

ings, my improved mold comprises two sec-
tions A and B of desired dimensions and
having adjacent longitudinal marginal por-
tions provided with the outstanding and reg-
istering knuckles or sleeves 1 through which
a pintle 2 is disposed whereby said sections
are pivotally connected for relative swinging
movement and in a manner whereby the sec-
tion A may. be superimposed upon the sec-
tion B. :

.~ In practice, the section B comprises the
lower section and the upper section A is pro-
vided with the depressions 3 of preferred di-
mensions and capacity and which constitute
the dies in which the cakes or patties are to
be formed. '

The base wall of each of the depressions 3
has disposed therethrough a plurality of
opénings 4 through which are adapted to be
projected the upstanding pins 5 carried by
the bottom section B, said pins being of a
length to terminate substantially flush with
the upper surface of the main plate 6 of the
section A when said section is folded or ad-

justed to overlie the section B. Kach group

of pins 5 are arranged in substantially an-
nular series concentric to an opening 7 pro-
vided in the plate 8 of the section B with cer-
tain of said pins 5" arranged in a manner one
with respect to the other to provide what may
be termed a slot 7’ to receive or accommodate

an-arm 9 carried by the bottom wall of each
of the depressions 8 of the section A and

underlying said bottom wall and also to re-
ceive a longitudinally curved knife 10 over-
lying the bottom wall of a depression 3. -
The arm 9 and the knife 10 are carried by
a bolt 11 disposed from above through the
axial center of the bottom wall of a depres-
sion 3 and-threaded.or otherwise secured to
the lower or opposite end portion of the bolt
or headed shank 11 is an operating button
or head 12. The arm 9 is disposed in the
same direction-as'the knife 10 and when the
section' A is in full open position said arm
9 serves as an indicator to assure the proper
positioning of the knife 10 at the opposite
side of the section A so that when the sec
tion A is returned to its closed position upo:
the section B, it will be assured that the knif
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10 will be properly received within the slot

7’ hereinbetore referred to.
‘When the sections A and B are in superim-
posed relation the button or headed shank 12

hereinbefore referred to will be disposed.

through an opening 7 as is partzcularly indi-
cated in Figure 3.

In practwc suitably prepared hamburger
steak or klndred chopped meat or fooclstprf_

is placed within the depressions 3 ,When»’ghe
section A is superimposed upon the section

B, the resultant patties formed therein hav- s

ing disposed therethrough the upper end por-
tions of the pins-5 so that when the patties
or cakes are removed from the mold the same

~will have perforations therethrough to quick-
“en the eooking operation as the heat or grease

will readily pass up through said oerfom-

tions in the cakes or Uattles when the same

are upon a griddle or the like for cooking.
After the | patties or cakes hdve been formed
within -the depresswns 3, the section A is
swung over into full open position and pref-
erably v upon a sheet of wax paper or the like

~and upon whnich the formed cakes or patties
are adapted to be discharged. When the sec-

tion A 1s in such full open position, a button
or headed shank 12 may be readily turned
o cause the associated knife 10 to pass arcund
within: a depression 3 to loosen the cake or
patty formed therein and thereby facilitat

1ts discharge. " The shéet:of wax paper or the

like hereinbefore referred to may be also em-

" ployed initially over the material as first ap-

plied - within the depressions 3 and with which
the operator directly contacts in forming the

. desired cakes or patties within the depres-
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sions, thus rendering the operation wholly
sanitary. -

From the foregoing descrlptlon it is
thought to be obvious that a mold constructed

in accordance with my invention is particu-

larly well adapted for use by reason of the
convenience and facility with which it may
be assembled and operated, and it will also
be obvious that my invention is susceptible
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Lhife and means at the o@posife side of the
Snctmn movable with the kmfe to indicate

‘the position of the knife.

2. A mold for forming and measurmg per-
forated ground meat pﬁ,‘ftles comprising two

sections adapted to be disposed one over the

other, one of said sections’ being provided

‘with a molding and measuring recess upon
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its outér face when the sections are disposed - -

~ one over the ofher the wall of said recess

having openings - Lhei ethrough, -the -second

sction having upstanding pins, said pins ex-
ten ding tt 1rou<3h the openings in the first sec-
tion and thrOHOh the momhno recess when
said sections are arranged one upon the other,

and means- for- loesenmo and ejecting the

meat patties from ‘thelr moLhno and measur-
ing recess.

"3, Asa new article of manufactare amold-
ing device of the class described comnmsmg
two members adapted to be superimposed, the
top member, when the members are superim-
posed, having in its upper face a molding re-
céss, the bottom wall of the recess having per-
mratmns therethrough, the bottom member
of said superimposed members having up-
standing pins of a length to extend throng
the perforations-and above the bottom waJ‘
of the top member,
edly connected one to the other to permit the
same to be sapennmmed or to position the -
top member o one sme of the lower member,
the molding recess in the top member. bomn
downwardly disposed when said top member
ig'swung to one side ofthe bottor member..

In test1mony whereoi I hereun o affix my

s1gnatare. : :
: . HU\JH TVV. WATSON.

of some change and modification without de- -

parting from ‘the principles and spirit thereof

-and for this reason I do not-wish to be under-

stood as limiting myself to the precise ar-
rangement and formatlon of the several parts

herein shown in carrying out my invention -

in practice except as hereinafter claimed.
I claim— -
1.. A mold of the class described compr;s-
ing two sections adapted to be disposed one

over the other, one of said sections being pro- -

vided with a molding recess, the bottom wall

of said recess havmcr openings. therethrough,

the second section ha,vmg upstanding pms,
said pins extending through the openings
the first section and throu0h the molding rec-
ess when said sections are arranoed one upon

‘the other, a knife disposed over the bottom

Wall of the recess, means for rotating said

said members being hing-
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